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' Anniversary of N.C.A. by discussion of 


Canner-Grower Relationship 
Convention Feature 


The close interrelationship of Agriculture and canning will be the 
highlight of Monday morning’s Convention session, when Earl L. 
Butz, Assistant Secretary of Agriculture, and Fred Hatch, President 
of the National Agricultural Chemicals Association, will stress 


this subject. 


The close interrelation of agriculture 
and canning is the highlight of the Third 
General Session of the Golden Anniver- 


sary Convention of the National Canners 


Association, William U. Hudson, of Oak- 
land, California, President of N.C.A. and 
vice president in charge of production of 
Gerber Products Co. has announced. The 
meeting is scheduled for 10 a.m. Monday, 
February 18, in the Williford Room of 
the Conrad Hilton Hotel, Chicago. Pre- 
siding officer will be P. K. Shoemaker, 
Pittsburgh, Pa., Chairman of the N.C.A. 
Raw Products Committee, and vice presi- 
dent—manufacturing, H. J. Heinz Co. 


Guest speakers will be Earl L. Butz, 
Assistant Secretary of Agriculture, and 
Fred W. Hatch, New York City, presi- 
dent of the National Agricultural Chemi- 
cals Association and manager, Agricul- 
tural Chemicals Division, Shell Chemical 
Corporation. 

Under the title “The Agriculutral Rev- 
olution,” Mr. Butz will honor the 50th 


» the evolution in agriculture, with stress 


_ ton, on the Research Staff of the National 


‘ 


on the partnership and interdependence 
that has developed between canners and 
the growers of their crops as a distinctive 
characteristic of canning industry de- 
velopment. He will recognize the theme 
of the Anniversary Convention, “Look 
to the Future,” in the portion of his 
speech devoted to a discussion of future 
procurement of agricultural products 
used for processing. 


Mr. Butz is widely known and active 


_ in cconomie fields that bear on agricul- 


: tural credit, finance and farm manage- 
‘ ment, He has been a research economist 
for the Brookings Institute in Washing- 


jj Bureau of Economic Research, and a lec- 
i turer on those subjects at the University 


of Wisconsin and Rutgers University. 


larlier he was research economist on 
the staff of the Federal Land Bank, 
Louisy ille, Kentucky, and for 10 years an 
Instructor in agricultural economics at 
Purdue University, becoming head of the 
Department of Agricultural Economics 


4 in 1947 there. After eight years in that 


4 


post, during which he displayed out- 
standing leadership in agriculture and 
farm economies, he was selected by Secre- 
tary Ezra Taft Benson in 1954 to become 
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Assistant Secretary of Agriculture in 
Charge of Marketing and Foreign Agri- 
culture. He also is on the Board of Di- 
rectors of the Commodity Credit Corpo- 
ration. 


The second speaker, Mr. Hatch, will 
discuss the value of research from the 
standpoint of keeping abreast of develop- 
ments, keeping up with competitors, and 
planning for future expansion. He will 
use the agricultural chemicals industry 
as an illustration of what has been 
accomplished through past research, and 
will indicate prospects for the future. 


Besides his leadership of the N.A.C.A., 
Mr. Hatch has an outstanding reputation 
as manager of the Agricultural Chemi- 


TOMATO GROWER CITED — Prof.: 


Lyman G. Schermerhorn, Rutgers Uni- 
versity vegetable breeder due to retire 
this year, receives a citation and watch 
from the Tri-State Packers’ Association. 
He is best known for his “Rutgers” 
tomato. Speaking for the packers was 
Leo Nocenti, (left) in charge of field 
work for the P. J. Ritter Co., Bridgeton. 
The brief surprise ceremony took place 
during an annual conference of packers’ 
fieldmen at Rutgers on January 28. 


February 11, 1957 


cals Division of Shell Chemical Corpora- 
tion, where he has been especially active 
in the promotion of soil fumigants. He 
was a pioneer with this company in the 
use of petroleum oils for spraying citrus 
orchards in the San Francisco area. In 
1944 he was chairman of the committee 
that planned and staffed Shell’s experi- 
mental farms and laboratories at Mo- 
desto, California. Always aware of the 
importance of research, he has been back 
of development of new products aimed 
for use in future years. 


As the trend turned towards organic 
chemicals as finished products, chemicals 
were moved out of the petroleum com- 
pany, and agricultural chemicals, along 
with Mr. Hatch, became part of the Shell 
Chemical Corporation in 1949. He was 
first manager of agricultural chemicals 
sales from 1949 to 1952, and since then 
has been manager of the agricultural 
chemicals division. 


GROWERS’ PRICES 


The first of 1957 growers’ contract 
prices to reach us are those for tomatoes 
around the Bowling Green and Fremont, 
Ohio area, which are reported at $32 per 
ton for U.S. No. 1’s, $22 for U.S. No. 2’s, 
and nothing for culls. We understand 
these are the same prices as paid last 
year in the area and are approved by the 
Cannery Growers, Inc., the tomato bar- 
gaining cooperative in that area. 

Another price reaches us of $29 per 
ton flat basis in the Muscatine, Iowa 
area. 


From California comes the report that 
one major canner is offering $20 a ton as 
compared with $22.50 paid in 1956. Other 
major canners in California are offering 
$22.50 per ton, and it is understood that 
canners generally are agreeable to pay- 
ing the going price for canning tomatoes. 


GOVERNMENT WANTS 


General Services Administration, 7th 
& D Streets, Southwest, Washington 25, 
D. C. has asked for bids on the following 
requirements: 


CORN — 2,000 cases 6/10’s Canned 
Cream Style Corn, white or golden, extra 
standard, Grade B, in accordance with 
Federal Specifications No. JJJ-C-542. 
Delivery point Franconia, Virginia. 
Opening date February 12. 


FRUIT COCKTAIL—2,000 cases 6/10’s 
Canned Fruit Cocktail, Grade B, choice, 
in heavy syrup, in accordance with Fed- 
eral Specifications No. Z-F-68la. De- 
livery point Franconia, Virginia. Open- 
ing date February 21. 


PINEAPPLE—2,000 cases 6/10’s Canned 
Pineapple, sliced whole, Grade B, choice, 
in heavy syrup, not less than 50 slices to 
the can, packed in accordance with Fed- 
eral Specifications Z-P-531c. Delivery 
point Franconia, Virginia. Opening date 
February 21. 
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WASHINGTON 


USDA Advisory Committee Reports 


ADVISORY GROUP URGES 
EXPANDED FROZEN FOOD 
RESEARCH 


A research program aimed at helping 
to provide consumers with the best possi- 
ble frozen and cold storage products was 
urged by the U. S. Department of Agri- 
culture’s Refrigerated and Frozen Prod- 
ucts Research Advisory Committee, at its 
annual meeting in Washington, D. C., 
in mid-January. 

Maintenance of quality—from the field 
to finished consumer product — through 
development of superior equipment and 
techniques is stressed throughout the 
broad research program urged by the 
group. 

The committee outlined the following 
specific areas in which new or expanded 
research by the Department is needed: 


PRODUCT QUALITY AND NUTRITIVE QUAL- 
ITY: Expand studies to develop new or 
improved methods and instruments for 
objective measurement of quality of raw 
and processed products that are refrig- 
erated or frozen. Increase basic research 
on the composition of fruits, vegetables, 
and their products in relation to process- 
ing quality. Expand studies on how to 
retain “fresh cooked” flavor in precooked 
frozen poultry. 


ENVIRONMENTAL REQUIREMENTS: In- 
crease research on time-temperature tol- 
erance studies of frozen foods, including 
vegetables, fruit, eggs, poultry and ani- 
mal products. Expand research on the 
effects of fluctuating temperatures on 
fresh fruits and vegetables. Widen work 
on frozen bakery products. 


CONTAINER AND PACKAGE DEVELOPMENT: 
Increase present work, and initiate new 
research, on packaging requirements of 
frozen foods and other processed foods. 
Expand research to improve shipping 
containers by developing basic design 
data for construction of various size con- 
tainers. Widen work on performance of 
fiberboard containers, including lami- 
nated, impregnated, and coated fiber- 
boards. 


SHRINKAGE OR SPOILAGE FACTORS: Initi- 
ate new research on quality and safety 
in household handling of frozen foods. 
Increase research on control of post- 
harvest diseases in fresh fruits and veg- 
etables. Begin additional research on 
chemical and microbiological factors of 
frozen precooked meats and meat prod- 
ucts. 


EQUIPMENT AND FACILITIES: Expand 
basic studies of refrigerated motortruck 
trailers to develop dependable standards 
of performance of new and used vehicles. 


Increase research to determine best con- 
ditions for freezing fruit, vegetable and 
poultry products. Expand research to 
develop best procedures and equipment 
for freezing bakery products. 

NEW AND IMPROVED FROZEN FOOD PROD- 
ucts: Expand research to provide funda- 
mental and technological information 
needed to develop new prepared frozen 
foods and to improve quality and sta- 
bility. Initiate new research on citrus 
juice concentrates from Florida fruits. 
Begin research to develop new meat 
products, including new cured meat 
products. 


ECONOMIC STUDIES: Initiate research 
on utilization of locker plant byproducts. 
Initiate a survey of environmental tem- 
perature conditions during distribution 
of frozen products from processors to 
consumers. Review developments in the 
field of radiation sterlization and anti- 
biotics to provide a basis for future 
studies if these new food preservation 
methods reach the state of economic 
feasibility. 

EDUCATION AND OTHER SERVICES: Im- 
prove cold storage statistical reporting 
program. It was recommended that a 
study be initiated to obtain information 
from warehousemen on problems they 
face in preparing reports for the Depart- 
ment’s Cold Storage Report. 


The committee, established under the 
Research and Marketing Act of 1946, is 
submitting a detailed report of its recom- 
mendations to the Department. Copies of 
this report will soon be available from 
the committee’s executive secretary, J. 
Roy Allgyer, Office of the Administrator, 
Agricultural Research Service, USDA, 
Washington 25, D. C. 

Paul B. Christensen, manager, North 
East Cold Storage Corporation, Portland, 
Maine, was reelected chairman of the 
committee. H. C. Diehl, director, Refrig- 
eration Research Foundation, Colorado 
Springs, Colorado, was reelected vice- 
chairman. 


FOOD DISTRIBUTION GROUP 
ADVISES MORE RESEARCH 


A research program aimed at increas- 
ing efficiency of food wholesaling and re- 
tailing through development of improved 
handling practices and quality control 
was urged by the U. S. Department of 
Agriculture’s Food Distribution Re- 
search and Marketing Advisory Commit- 
tee, at its annual meeting in Washington, 
D. C., January 30-February 1. 


The committee, made up of industry 
representatives chosen to advise USDA 
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on food distribution research, emphasized 
the need for more basic research on food 
preservation methods and food-handling 
practices. At the same time, it pointed 
out the importance of expanding applied 
or practical studies throughout the entire 
area of food distribution. 


The committee considered research 
proposals in five categories. Lines of 
work regarded by the committee as high- 
priority research needs were: 


MARKET ORGANIZATION AND DEVELOP- 
MENT: Expand research on market-test- 
ing new food products and on possibilities 
for new and expanded market outlets for 
existing products. Initiate studies on eco- 
nomic effects of new methods of food 
sterilization, including developments in 
radiation and antibiotics. 


EFFICIENCY STUDIES OF WHOLESALERS 
AND RETAILERS: Initiate research to de- 
velop improved management practices, 
work methods, equipment, and layout for 
superettes and smaller stores,. with 
emphasis on labor savings. Start re- 
search on methods of reducing losses 


from breakage and damage in food dis- , 


tribution. 


QUALITY MAINTENANCE: Increase re- 
search on preventing deterioration of 
fresh meat, poultry, and eggs to assure 
higher quality and reduce spoilage losses, 
Expand studies on effects of time and 
temperature on the eating quality of 
frozen products, including precooked 
frozen foods. 


PACKAGING: Increase studies to develop 
improved consumer packaging of fresh 
fruits, vegetables, meat, poultry, dairy 
and bakery products to maintain quality 
and to protect foods from damage and 
losses. Strengthen work aimed at estab- 
lishing basic packaging requirements of 
frozen and other processed foods, includ- 
ing studies on changes occurring during 
processing and storage. ‘ 


FOOD COMPOSITION, CONSUMPTION, AND 
HOUSEHOLD USE: Expand statistical re- 
search on food consumption and ade- 
quacy of diets to provide a research base 
for food and nutrition programs. 
ploratory studies of group feeding serv- 
ices, including restaurants, hospitals, in- 
dustrial plants and schools. 


Members of the committee endorsed 
USDA service and education work and 
recommended that the work be expanded. 


The group is submitting a detailed re- 
port of its recommendations to USDA. 
Copies of this report will soon be avail- 
able from the committee’s executive sec- 
retary, Marshall Goss, Office of the Ad- 
ministrator, Agricultural Research Serv- 
ice, U. S. Department of Agriculture, 
Washington 25, D. C. 


The committee rele:ted as its chairman 
Albert S. Allen, Sales Development and 
Technical Service, Film Department, 
E. I. duPont de Nemours & Co., Wilming- 
ton, Delaware and reelected as vice chair- 
man, Charles S. Ragland, C. B. Ragland 
Co., Nashville, Tennessee. 
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SALTING TOMATOES 


More Data on the Salting of 


Canned 


Tomatoes 


Dr. Siegel reports on further studies conducted on Florida packs 
using accurate measurement application of salt and calcium 
chloride as a flavoring and firming agent. 


A previous study of this device strongly 
pointed to the value of the Electro Por- 
tioner as an adjunct in the canning of 
tomatoes (The Canning Trade, 10/22/56, 
Vol. 79, No. 14). 


The Baltimore experiments clearly in- 
dicated that this device will dispense the 
flavoring and firming medium to each 
container with precision and that the 
quality of the canned tomatoes was 
greatly improved. 


Because of the fact that the study re- 
vealed the use value of the Electro Por- 
tioner in the canning of tomatoes, it was 
thought advisable to verify the Baltimore 
experiments by repeating the work under 
different operational conditions. Plans 
were therefore made to duplicate the 
study in a tomato cannery located on the 
west coast of Florida which was in sea- 
sonal operation. 


The Electro Portioner was shipped via 
express to this plant and upon arrival 
it was assembled and placed on a can line 
which was operating at a speed of 225 
cans per minute. Since the plant practice 
was that of a hand-filling operation, it 
was then possible to pass the empty cans 
on the conveying line which was fed by a 
screw conveyor thus making it possible 
iainers to travel through the Electro 
Vortioner, This is most essential if uni- 
form dispensing of the liquid medium is 

» he achieved, 


lhe Electro Portioner was then stand- 
wdized to dispense 5 c.c. of the liquid 
lavoring and firming agents into con- 
Uoners traveling at the rate of 225 cans 
i! minute, This was accomplished by 
the contents of each container 
tube graduated in 1/10 The 
“verave readings of numerous test cor- 
‘elted with the Baltimore findings of 
cc. of the 5 ¢.c. required volume to 
produce the firming effect of the tomatoes 
rrepored for canning. 


THO CANNING TRADE 


By MAURICE SIEGEL 


Strasburger & Siegel, Inc. 
Baltimore, Md. 


January 31, 1957 


PROCEDURE 


Having standardized the Electro Por- 
tioner for plant operations, preparations 
were made for the experimental study in- 
volving the addition of the prepared mix- 
ture of salt and calcium chloride dis- 
solved in tomato juice. The composition 
of this mixture consisted of 9 pounds of 
USP Calcium Chloride (77 _ percent 
CaClz) and 27 pounds of salt in 15 gal- 
lons of tomato juice. A total of 120 No. 
303 cans were marked to facilitate identi- 
fication of each container with respect to 
the “put-in” weight of the prepared 
tomatoes, 


Because of the fact that the character 
of the raw stock has a large bearing on 
the break-down of the fruit during proc- 
essing it will always pose as a problem 
not only to the Florida canners but other 
canning areas as well. Experimental 
tests in this area indicated large losses 
in drained weights after processing and 
the use of the calcium treatment would 
appear to be the answer to the problem. 
This, too, will depend of course upon the 
degree of wholeness of the fruit entering 
the container. 


72 cans traveling at a speed of 225 
cans per minute were passed through the 


Electro Portioner to receive its meas-. 


ured 5 c.c. of the liquid salt and calcium 
mixture. The remaining 48 cans (no 
added salt and calcium chloride) were to 
act as controls. 


The entire 120 cans were then filled 
with tomatoes by the usual plant practice 
after which each identified container was 
filled with fruit by plant labor, and the 
“put-in” weight recorded. The 120 cans 
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were then filled with tomato juice to in- 
sure proper fill of container. They were 
then exhausted and processed in boiling 
water to insure sterility after which the 
cans were water cooled to a temperature 
of 105-110° F. 


The cans were later shipped via rail- 
way express to our Baltimore labora- 
tories for examination. 


These experiments should show the 
efficiency of the Electro Portioner in dis- 
pensing with accuracy the required 
amount of the firming agent as well as 
the resistance to break-down of calcium 
treated tomatoes during transit. 


The shipment arrived from Florida a 
week later and the drained weights de- 
termined on each container. Also observa- 
tions were made on the wholeness of the 
fruit. The results are as follows: 


PERCENT LOSS IN DRAINED WEIGHT 
Controls (No 


Calcium & Salt Treated Calcium or Salt Added) 
5.0 4.6 4.8 8.3 13.2 
4.3 2.6 2.5 10.4 19.3 
2.4 7.1 2.3 17.4 18.0 
5.0 2.7 2.7 16.3 20.0 
4.9 5.1 2.3 8.5 9.5 
4.4 5.1 4.5 11.6 10.0 
2.7 2.3 2.3 9.1 9.6 
45 5.5 5.5 18.0 14.0 
2.6 5.1 4.5 9.5 11.3 
4.4 4.1 6.8 9.1 15.1 
3.8 2.5 4.7 13.0 17.8 
2.4 5.1 2.7 11.1 11.5 
4.4 6.2 2.1 11.4 15.4 
0.0 2.5 2.5 10.0 15.7 
5.0 2.4 2.6 17.1 11.3 
0.0 2.4 2.3 15.2 14.2 
6.8 2.8 5.0 17.2 10.9 
2.3 2.4 2.4 14.3 11.5 
0.0 2.8 2.4 12.2 16.0 
2.1 2.7 0.0 19.2 12.5 
6.8 2.5 2.4 18.9 11.6 
2.3 2.3 4.1 —- 
4.4 2.4 2.5 13.48 Average 
“1 25 
3.48 Average 
CONCLUSIONS 


The data reveals the effect of the addi- 
tion of 5 c.c. of the flavoring and firming 
agent by the Electro Portioner to each 
container. In every instance the quality 
of the calcium and salt treated’ canned 
tomatoes was superior in wholeness. The 
drained weight losses in almost all in- 
stances were very low. The untreated 
(controls) canned tomatoes were soft 
and mushy and broke easily when poured 
on the 2 mesh screen. Although the “put- 
in” weight should have complied with 
the minimum “cut-out” weight, the per- 
cent drained weight was below the min- 
imum requirements in a number of in- 
stances. The answer to the canning of 
raw stock characterized as being soft lies 
in the calcium treatment. The data shows 
that this technique of dispensing very 
small amounts of the firming and flavor- 
ing agents by means of the Electro Por- 
tioner is an accurate as well as an eco- | 
nomical method of accomplishing this 
treatment. 


Analysis of a number of calcium 
treated tomatoes showed the calcium con- 
tent to be well below the maximum per- 
mitted by the Standards for Canned To- 
matoes. 
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SALES & PROMOTION 


PEACHES AND CHEESE 


With plenty of cling peaches and cot- 
tage cheese to market during Lent, the 
Cling Peach Advisory Board and Ameri- 
can Dairy Association are trying their 
annual Spring salads promotion, break- 
ing March 20. 


This year the cling peach and dairy 
farmers are joined by a new partner— 
The Fritos Company, makers of corn 
chips, and their product is shown in all 
advertisements as complementary side- 
serving with four featured salads. 


In a well-coordinated joint advertising 
schedule each of the co-sponsors carries 
the salad campaign in a different field. 
American Dairy Association is in Life 
and on network TV; Fritos contributes 
network radio and outdoor posters; and 
the Cling Peach Advisory Board is in 
women’s magazines, Sunday supplements 
and daily newspapers. On a local and 
regional basis, some 100 dairies with 
more than 300 branches, are keying their 
own in-store merchandising and customer 
contacts to the national theme. 


CHERRY WEEK — Pretty Pat Dlouhy 
catches the George Washington spirit as 
she displays point-of-sale material of- 
fered by the National Red Cherry Insti- 
tute in support of National Cherry Week 
February 15-22. The promotion includes 
nation-wide food publicity, advertising 
and promotion materials. The event will 
be climaxed by the 25th Annual National 
Cherry Pie Baking Contest held in Chi- 
cago on February 21. Forty-eight state 
champions and contest winners from 
Alaska, Hawaii and Canada will compete 
in. the Silver Jubilee bake-off. The contest 
will climax a year of local contests in 
which more than 150,000 young people 
competed at local and state levels. 


BREAKFAST COCKTAIL 
PROMOTION 


At a two day sales meeting held at 
Harrisburg, Pennsylvania, in mid-Janu- 
ary, Wirt S. Winebrenner, Vice-Presi- 
dent in Charge of Sales of the D. E. 
Winebrenner Company of Hanover, 
Pennsylvania, outlined to the company’s 
brokers the 1957 advertising promotional 
campaign for their new juice blend of 
orange and apricot juices offered as 
Breakfast Cocktail, which has received 
such widespread acceptance in the trade 
this past year. Mr. Winebrenner an- 
nounced that an advertising budget run- 
ning well into six figures will be spent on 
consumer advertising in 1957. In addition 
to color Ads in “Woman’s Day,” “Family 
Circle” and “Everywoman’s Magazine,” 
outdoor billboards and transportation ad- 
vertising will be used in 19 metropolitan 
markets covering the Eastern states from 
Maine to the District of Columbia. The 
program is to be heavily merchandised to 
executives of supermarkets, chain stores, 
and independent markets, as well as to in- 
dividual store managers. 


SAUCES FROM PROCESSED 
SOUPS 


In line with the growing trend toward 
gourmet touches in home-cooked meals, 
LOOK Magazine published a full-color 
feature entitled “Soups Make Fine 
Sauces” in the February 19 issue. The 
article points out that sauces made from 
processed soups can turn a family dinner 
into a gourmet’s delight with minimum 
time and effort. 


“The effect on the food, whether fish, 
meat or vegetables, is magical, and wear 
and tear on the housewife is nil,” the 
article points out. ‘“‘The range of flavors 
is as wide as it is in the dozens of canned, 
dehydrated or frozen soups familiar to 
every American home, and the ingredi- 
ents are as handy as the nearest grocery 
or pantry shelf.” 


As examples of the easy-to-make gour- 
met sauces, the article includes recipes 
calling for frozen cream of shrimp soup, 
celery soup, cream of chicken soup, cream 
of mushroom soup, black bean soup, de- 
hydrated onion-soup mix, tomato soup 
and green pea soup. In each recipe, the 
soup forms the base of the sauce. 


ACF-Wrigley Stores has announced 
the formation of a central purchasing 
office with headquarters in Detroit. This 
new office will coordinate procurement, 
testing, and buying activities of the Cor- 
poration, including non-foods, sundries, 
etc., as well as regular food lines. The 
new office, however, will not in any way 
disrupt or change the present well inte- 
grated local purchasing setups in the re- 
spective divisions in Cleveland, Detroit, 
St. Louis, and Oklahoma City. 


THE CANNING TRADE - 


A completely. redesigned package, in- 
cluding a pressed tumbler decorated with 
a four-color wheat design and a new label 
featuring “Jambo,” the Bagwell bear, 
has been adopted by the Bagwell Preserv- 
ing Co., Inc. of Nashville, Tenn., to pack- 
age the company’s complete line of 
preserves. “Jambo,” the Bagwell bear, 
is a registered trademark developed for 
all Bagwell products and is featured in 
the company’s advertising and other 
forms of promotion. New package was 
designed to assure greater sales appeal 
in retail food outlets as well as to pro- 
vide consumers with a more attractive 
tumbler for reuse in the home. Pressed 
tumblers are manufactured by Owens- 
Illinois Glass Co., Toledo, Ohio; coated 
metal closures by White Cap Co., Chi- 
cago. Paper labels are supplied by Bran- 
dau-Craig-Dickerson, Nashville, Tenn. 


APPLE PROCESSORS BREAKFAST 


Processed Apples Institute, Inc. has 
scheduled an eight o’clock get-together 
breakfast Tuesday, February 19, at Chi- 
cago’s Conrad Hilton for apple processors 
attending the National Canners Associa- 
tion Convention. According to M. E. 
Knouse, P.A.I. President, this informal 
meeting is open to all apple processors 
whether or not they are P.A.I. members. 
Reservations for the breakfast can be 
made up to Monday afternoon, February 
18th, at P.A.I. Headquarters, which will 
be at the Hotel Sherman. 


. The new color film, “Every Day Is 
Apple Day,” produced and distributed by 
Processed Apples Institute this year, is 
one of the films selected by Canning 
Machinery and Supplies Association for 
showing in its booth during the N.C.A. 
Convention. Produced in full color for 
showings to schools and adult groups, 
and in black and white on TV, it is esti- 
mated the film will be viewed by nearly 
5 million people during the year. 
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PACKAGING 


New Multiple Packaging 


System 


A new high-speed multiple can packag- 
ing system that is simpler, more eco- 
nomical and more versatile than conven- 
tional systems, but requires only one- 
third to one-half as much floor space, has 
been introduced by the Robert Gair Divi- 
sion of Continental Can Company, under 
the trade name Jak-Et-Pak. 

Norman F. Greenway, vice-president, 
says the new system employs an auto- 
matic packaging machine and a low-cost 
carrier carton which wraps around the 
cans from the top down and not only 
glues but also locks on the bottom. 

The combination of gluing and locking 
provides double protection against failure 
of the carrier and also eliminates the 
need for the long compression section 
that is required for carriers that ‘are 
glued only. 

The wrapping of the carton blanks 
around the cans from the top downward 
make it possible for the carriers to pack- 
age not only flat-topped but also crown- 
top and spout-top cans. The machine is 
expected to be made available in the 
future with provisions for the packaging 
also of jars. 

The Jak-Et-Pak machine handles cans 
ranging in height from 25s inches to 7% 
inches and in diameter from 2% to 3% 
inches. These dimensions cover the full 
range of commonly used can sizes from 
small frozen orange juice cans to quart 
beer cans. 

Since most can packagers use cans of 
only two or three different sizes, the 


machine is designed to be factory ad- 
justed to accommodate specified can sizes 
as ordered by the packager. The machine 
can be adjusted in as little as ten minutes 
to shift from one can height to another. 
Accessories will be available for chang- 
ing from one diameter to another. 


An entirely new feeding mechanism, 
using both suction cups and mechanical 
impellers, assures dependable feeding of 
carrier blanks from the hopper, which 
holds 600 blanks. A buzzer warns the 
operator when the hopper needs refilling, 
and the machine stops automatically 
when the hopper is empty. 


The Jak-Et-Pak carrier can package 
any number of cans, preferably two 
abreast, up to the capacity of 24% inch 
by 10% inch blank. 


Jak-Et-Pak is normally operated at a 
speed up to 120 carriers per minute 
which, with an output of 720 cans per 
minute in six-packs, meets or exceeds the 
requirements of most packagers. 


The location of the hopper over the dis- 
charge end of the machine has the double 
advantage of making it easy for the 
operator to refill it without interrupting 
his inspection of the loaded cartons, and 
also making possible a marked saving in 
the floor space required. Since the blanks 
are reverse fed, moving counter to the 
flow of cans and finished carriers until 
just before they are wrapped around the 
cans, the machine requires a space of 
cnly 88 by 48 inches. 


New Jak-Et-Pak multiple can packag- 
ing machine developed by the Robert 
Gair Division of Continental Can Com- 
pany packs crown-top or spout-top as 
well as flat topped cans in wrap-around 
boxboard carriers at speeds up to 120 
carriers a minute. 


NEW CASE LOADER 


A convertible, fully-automatie feeder- 
former-positioner-loader with magazine 
has been announced by the J. L. Ferguson 
Company, Joliet, Illinois, manufacturer 
of Packomatic packaging machinery. 
The machine accommodates end-opening 
style corrugated paper board shipping 
containers for canned products. 


The new machine feeds out flat corru- 
gated shipping contaners, forms, posi- 
tions and loads them at the rate of 15 
cases per minute. It is capable of loading 
shipping containers with either 12 - 46 
oz. cans or 6 No. 10 cans. 


The entire operation is accomplished 
automatically with a single part-time 
operator required to keep the magazine 
supplied with knock-down containers. 


The new machine can be constructed 
to discharge the loaded shipping con- 
tainer to a top and bottom Case Sealer 
or a Side Sealer, resulting in a case 
which is loaded, sealed, and ready for 
shipment. 


Do You Want Live-wire Representation 


Contact us at the Conrad Hilton Hotel During the National 
Canners’ and Food Brokers’ Association Convention 


in Chicago, Illinois 


or write to: 


MONLLOR & BOSCIO SUCRS., INC. 


IMPORTERS e EXPORTERS e DISTRIBUTORS 
P. O. Box 4028 SAN JUAN, PUERTO RICO 
RELIABLE ACCOUNTS SOLICITED 


in Puerto Rico? 
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Personals 


American Can Company—William F. 
May, formerly General Manager of the 
Non-Food Container Division of the Gen- 
eral Sales Department, has been ap- 
pointed Manager of Manufacture of 
Canco’s Central Division with headquar- 
ters in Chicago. He succeeds R. F. 
Dickey, who has been assigned special 
duties and will serve the company as a 
consultant. 


Iowa - Nebraska Conference — Iowa 
State College, in cooperation with the 
Iowa-Nebraska Canners Association, will 
present a two-day conference for canners, 
growers, and seedsmen in the gallery of 
Memorial Union, Iowa State College, 
February 26 and 27. K. W. Johnson is 
handling arrangements and may be 
reached at Room 307, Horticultural Build- 
ing, Iowa State College, Ames. 

Dr. K. G. Weckel, head of Food Tech- 
nology Research at the University of 
Wisconsin is scheduled to speak on the 
use of chemicals in food and on the effect 
of insecticides on vegetables in canning. 
Dr. Edwin A. Crosby, Assistant Secre- 
tary of the National Canners Associa- 
tion; Cecil Schmitz, Marshall Canning 
Company; Noel Bern, Reinbeck Canning 
Company; and Dr. H. L. Seaton, Conti- 
nental Can Company; will discuss diversi- 
fication of canning crops. An excellent 
program has been arranged which should 
prove of exceptional value to those who 
attend. 


Crown Cork & Seal Company—Robert 
W. Drummond, an investment banker and 
associated with the firm of Francis I. 
duPont & Company in Philadelphia, has 
been elected a member of the Board of 
Directors of Crown Cork & Seal Com- 
pany, to fill the vacancy caused by the 
resignation of Leonard F, Olt. 

John J. Nagel, Chairman of the Board, 
has announced the appointment of an 
Executive Committee consisting of John 
F. Connelly, member of the Board as 
Chairman, with Russell Gowans, Presi- 
dent, and Walter L. MacManus, Vice- 
President and Secretary, as other mem- 
bers of the Committee. 


The Dole Hawaiian Pineapple Co. re- 
ports consolidated sales of $32,982,000 
for the six-month period ended November 
30, 1956, compared with $27,021,000 in 
the same period of 1955. Net income was 
estimated at $1,163,000, against $996,000 
a year earlier. 
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Continental Can Company—All of the 
manufacturing and sales activities of the 
former Robert Gair Company, together 
with those of Continental Can’s Fibre 
Drum and Paper Board Divisions, have 
been incorporated into the new Robert 
Gair Division of Continental Can Com- 
pany, according to an announcement of 
General Lucius D. Clay, Continental’s 
Board Chairman. 

George E. Dike, Vice-Chairman, Con- 
tinental Can Company, becomes Execu- 
tive Head of the Gair Division. 

Raymond F. Devoe, a Continental Vice- 
President, will assist Mr. Dike in as- 
signed areas. 

Peter J. Wojtul, formerly Vice-Presi- 
dent of the Fibre Drum Division, becomes 
Vice-President and General Manager of 
the new Division’s Fibre Drum and Cor- 
rugated Box operations. 

Norman F, Greenway, formerly Gair 
Senior Vice-President, becomes Vice- 
President and General Manager of the 
Box Board and Folding Carton opera- 
tions. 

William T. May, Jr., formerly a Gair 
Vice-President, will assist Mr. Wojtul in 
the Fibre Drum and Corrugated Box 
Division. 

Charles U. Harvey becomes Sales Man- 
ager of Corrugated Boxes. ; 

Harold M. Walter becomes Sales Man- 
ager of Fibre Drums. 

John P. Greiveldinger becomes Man- 
ager of Manufacturing for both product 
lines. 

Noel A. Pease becomes Manager of 
Fibre Drum plants. 

H. A. Scott will be in charge of re- 
search and engineering. 

H. A. Bergstrom becomes Director of 
Research. 


Cannery Inspection Board — Advisory 
committees and consultants have been 
appointed by the California State Board 
of Health at a meeting held recently in 
Berkeley, California. The new Cannery 
Inspection Board is made up as follows: 
George A. Goodling, California Packing 
Corporation, San Francisco; Allan D. 
Lynn, Bonnie Dog Food Co., Sacramento; 
S. J. Tupper, Olive Products Co., Oro- 
ville; Gilbert Van Camp, Van Camp Sea 
Food Co., Inc., Terminal Island, and sta- 
tutory members, K. F. Meyer, M.D., San 
Francisco, and Malcolm H. Merrill, M.D., 
State Director of Public Health. 


THE CANNING TRADE 


Martin H. Cope Company, Rheems, 
Pennsylvania, canners have added their 
weight to the promotion programs by 
offering their canned sweet corn in multi- 
pak containers and they have seen sales 
increase by leaps and bounds, Sales Man- 
ager Ralph Gable reports. 


Dr. James R. Hay, 44, since 1952 Chief 
of the Division of Animal Industry in the 
Ohio Department of Agriculture, has 
been named Director of Agriculture in 
the Cabinet of Ohio’s new Governor C, 
William O’Neill, succeeding L. A. Soren- 
sen in the office. 


Charles G. Summers, Jr., Inc., New 
Freedom, Pennsylvania, packers of 
“Superfine”. brand Pennsylvania canned 
vegetables, will make their headquarters 
for the Convention in Room 1218-A in the 
Conrad Hilton Hotel, February 15 thru 
19. 


Country Gardens, Milwaukee, Wiscon- 
sin, will headquarter in Suite 800 Conrad 
Hilton Hotel during the Convention, Feb- 
ruary 16 thru 19. In attendance will be 
Norman Sorensen, Glen Olson, Gene 
Stedman, Carl Gierhahn, James Cota, 
and Al Schuchardt. 


Alton Canning Company will maintain 
headquarters at the National Convention 
in Room 1234-A, Conrad Hilton Hotel, 
February 16 through 18. In attendance: 
Edward E. Burns, Morton Adams, and 
H. B. Pearson. 


Lord-Mott Company’s headquarters at 
the National Convention will be in the 
Pearson Hotel, 190 E. Pearson Street. In 
attendance will be David S. Johnson, 
George S. Clark, Muriel R. Townend, of 
the Sales Department, and Vernon J. 
Rictor of the Production Department. 
Lord-Mott will entertain its brokers at a 
breakfast on Tuesday, February 19, when 
discussion will center around marketing 
and merchandising policies. 


Sergeant & Nicholoy, Butler, Wiscon- 
sin, food brokers will make their head- 
quarters in Room 2444-A, Conrad Hilton 
Hotel, February 14 to 21 for the National 
Canners and Food Brokers Convention. 
In attendance will be Bob Engle and Jim 
Gaunt. 
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INDUSTRY FILM THEATRE 


One of the highlights of the forthcom- 
ing Canners Show, February 16th to 19th 
in the Conrad Hilton Hotel, Chicago, is 
the Canning Industry Film Theatre 
which will be located in North Machinery 
Hall (downstaiis) adjacent to Ashworth 
Brothers’ Booth 108 and Rust-Oleum 
Corporation’s Booth 110. 


Here each afternoon from 1 until 5:30 
P.M. the Canning Machinery & Supplies 
Association will unreel color and black- 
and-white movie films of special interest 
to the Food Industry. A total of 32 films, 
some made by C.M.&S.A. members firms 
and others by canning firms, are sched- 
uled to be shown during the four days of 
C.M.&S.A.’s Golden Anniversary Exhibit. 
None will be repeated except during the 
last hour of each afternoon’s showing at 
which time any of the films featured that 
afternoon may be re-screened by special 
request of visitors to the Exhibit. 


Among the subjects covered by the 
films are baking contests, food preserva- 
tion, tin plate manufacture, fruit and 
vegetable growing and processing, the 
fishing industry, meat packing, glass 
packaging, canning industry machinery, 
processed milk, chemical coatings, can 
manufacture, citrus packing, soun mak- 
ing, and infant nutritional care. 


Movie theatre tickets will be distrib- 
uted to conventioneers and exhibitors at 
the time of registration for the Canners 
Show. 


THE GOLDEN AGE OF CANNING 


Canning Machinery & Supplies Asso- 
ciation has published an interesting little 
20-page booklet in connection with the 
forthcoming National Convention, which 
reviews the accomplishments of the can- 
ning industry and its suppliers over the 
past 50 years, and points to 1957-2007 as 
the “Golden Age of Canning” and what 
might be expected in the next 50 years 
based on the accomplishments of the past 
50 years. Those who attend the Conven- 
tion will see some of these accomplish- 
ments and those of the projected next 50 
years at the CMSA special exhibit in 
Machinery Hall. 


Bowie Race Course is opening Mary- 
land’s earliest racing season with its pro- 
gram that begins February 12, running 
41 days to March 30, 1957. The Bowie 
management is taking every precaution 
to care for the comfort of its patrons and 
will enclose and heat a major portion of 
the lower grandstand. There will be 8 
races run daily with post time 1:30 P.M. 


HAROLD WOODRUFF AWARDED 
JC HONORS 


Harold F. Woodruff, Chairman of the 
Board of F. H. Woodruff & Sons, Inc., 
one of the country’s leading seed grow- 
ers, with main offices at Milford, Connec- 
ticut, has been selected “Boss of the 
Year” by the Milford Junior Chamber of 
Commerce. In making the selection 
Louis S. Haley “Boss of the Year” Award 
Chairman, reminded that “Mr. Woodruff 
has actively managed one .of the coun- 
try’s largest seed companies for many 
years, formerly as President, now as 
Chairman of the Board. He is-one of the 
first seedsmen to envision the growth of 
the canning and freezing food industries 
and adjusted production and research to 
the special requirements of these trades. 
In the opinion of his fellow executives, he 
has done an outstanding job in handling 
the problems dependent to a growing 
organization.” 


We connected with the business know 
only too well the achievements of Mr. 
Woodruff and his company in the develop- 
ment of suitable strains of seed for can- 
ning and freezing having the character- 
istics necessary to assist in the harvest- 
ing of the crops. Mr. Woodruff is most 
certainly a just and deserving selection 
for the award. 


EQUIPMENT 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CONSISTOMETERS, 
AND ACCESSORY EQUIPMENT. 


UNITED COMPANY 


WESTMINSTER MD 
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CANS A MINUTE... 
drained and 


rinsed! 


The new Langsenkamp “101” Can 
Opener is completely automatic 


. .. does the work of four men. Depending on the prod- 
uct’s consistency, it can open, drain and rinse up to 20 
No. 10°s a minute. Positively eliminates the chance of can 
Slivers getting into your product. 

Ideal for canners, frozen food processors, bakers, or 
any users of liquid or semi-paste product . . . for any 
product that will drain through a 4” opening. Provides 
cleaner, more efficient handling—no loss due to spilling 
or splashing of product. Equipped with stainless steel 
underpan 60” x 20” x 15” wide, 34 hp motor, 806 lbs. 
net weight, pump optional. 

The “101°” Automatic Can Opener is one of a complete 
line of Langsenkamp machines for food processors which 
also includes manually-operated can openers and auto- 
matic can crushers. Write for full details. 


F.H.LANGSENKAMP CoO. 


227 E. SOUTH ST.+ INDIANAPOLIS 4, INDIANA 
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Symbols of Service in 
“The Golden Age of Canning” 


Canco salutes the National Canners Association on its fifty years of 
progress! Canning technology has advanced with giant strides, and 
there is every reason to expect even greater progress in the future. 
Significantly, this year also marks the Fiftieth Anniversary of the 
Canning Machinery and Supplies Association, an important con- 
tributor to our industry’s achievements. American Can Company is 
proud to have been one of the founders of C.M.S.A. The annual 
convention in Chicago (February 16-20) promises to be an out- 
standing event and one well worth attending. We look forward to 
seeing you there, in the Canco Booth, No. 205! 


“AMERICAN CAN COMPANY New York Chicago San Francisco 
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Distributors Stocks as of 
January 1 


Figures released by National Canners 
Association to date, in almost every in- 
stance, indicate increased shipments by 
canners for the season to January 1 over 
the same period of last year. Yet despite 
the record shipments, stocks in whole- 
salers hands, as reported by the Bureau 
of the Census, and shown below, are very 
much less than a year ago. This will give 
you some indication of the results of the 
industry publicity efforts, and definite 
evidence that consumers are taking more 
and more to canned foods. Distributors’ 
stocks, as of January 1, with those of 
January 1 a year ago, follow: 

Estimates of January 1, 1957 distribu- 
tor stocks of 32 canned food items were 
released February 1 by the Bureau of the 
Census, Department of Commerce. Dis- 
tributor stocks of most canned food 
items were substantially lower than 
stocks on hand last January. This was in 
contrast to canners stocks which were 
well above their year-ago level. 


Tomatoes, with stocks amounting to 3.0 
million actual cases, indicated the sharp- 
est reduction from a year ago—1.1 mil- 
lion cases (26 percent). Other canned 
tomato products—tomato catsup, tomato 
puree, tomato sauce — also showed sub- 
stantial declines. Corn stocks, totaling 
4.0 million cases, were 557,000 cases (12 
percent) below stocks on hand last Janu- 
ary. Stocks of green and wax beans, at 
2.7 million cases, and peas, at 3.4 million 
cases, reflected declines of 511,000 cases 
(16 percent) and 269,000 cases (7 per- 
cent), respectively. 

Distributor stocks of apples, apple- 
sauce, and fruit cocktail were from 2 to 
4 percent larger than a year ago. All 
other canned fruits covered by this re- 
port indicated reduced inventories during 
the same period. Stocks of peaches, at 3.6 
million cases, were 282,000 cases (7 per- 
cent) below year-ago stocks, while pine- 
apple, amounting to 1.6 million cases, 
were reduced 241,000 cases (13 percent). 

Stocks of pineapple juice in distribu- 
tors hands amounted to 1.1 million cases 
on January 1, 1957, an increase of 64,000 
cases (6 percent) since last January. 
However, stocks of the three citrus juices 
(citrus blend, grapefruit, orange), 
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totaling 1.9 million cases, were reduced 
238,000 cases (11 percent); and tomato 
juice, at 2.2 million cases were down 
330,000 cases (13 percent) from their 
year-ago levels. 


Distributor stocks of Maine sardines 
amounted to 344,000 actual cases, an in- 
crease of 18,000 cases (6 percent) over 
January 1, 1956. Canners stocks as re- 
to obtain a uniform positive feed of con- 
ported by the Maine Sardine Industry 
totaled 879,000 cases (of 100 cans each) 
as compared with 475,000 cases on hand 
last January 1. 


WHOLESALE DISTRIBUTORS STOCKS OF 
SPECIFIED CANNED FOODS 
JANUARY 1, 1957 
(Including Warehouses of Retail 


Multiunit Organizations) 
(thousands of actual cases) 


Jan. 1, July 1, Jan. 1, 


Commodity 1957 1956 1956 
VEGETABLES: 
2 n.a. 779 
Beans, green and wakx......... 2,783 3,231 
Beans, lima 575 630 
Beets 1,087 1,090 
Carrots 416 392 417 
Corn 4,003 3,520 4,560 
Peas. 3,351 Nn.a. 8,620 
Pumpkin and squash.............. 560 388 610 
662 640 859 
Spinach ........ 649 n.a. 658 
2,880 4,055 
Tomato catsup and 
chili sauce ... 2,176 1,850 2,303 
Tomato paste ............... 537 na na 


Tomato puree (pulp). 


Tomato sauce anette 469 612 586 
FRUITS: 
446 479 
Apricots 744 n.a. 893 
Cherries, red-pitted................ 579 531 593 
Cherries, sweet......... 268 na. 285 
1,341 na. 1,311 
Grapefruit segments.............. 371 447 430 
Peaches 3,561 n.a. 3,843 
Pears 1,074 na 1,142 
Pineapple 1,624 1,881 1,865 
Plums 343 n.a. 390 
JUICES: 
Citrus blends 342 495 377 
692 1,042 773 
902 1,303 1,024 
Pineapple 1,115 1,065 1,051 
Tomato? 2,241 2,182 2,671 
FISH: 
Maine sardines.............scccessees 344 154 326 


n.a. Not available. 

1 Includes fruits for salad and mixed fruits (ex- 
cept citrus). 

2 Includes vegetable juice combinations contain- 
ing at least 70 percent tomato juice. 

Source: Business Division, Bureau of the Census. 
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CANNERS STOCKS 


STOCKS AND SHIPMENTS 
Compiled by NCA Division of Statistics 


GREEN AND WAX BEANS 


1955-56 1956-57 
(Actual Cases): 
Carryover, July 6,171,158 5,084,994 
Pack to January 1... «22,009,709 23,412,449 
Total Supply ............. 28,180,867 28,497,443 
Stocks, January 1.. 15,972,982 15,700,072 
12,207,885 12,797,371 
CANNED BEETS 
1955-56 1956-57 
(Actual Cases) 
Carryover, July 1,494,873 1,539,748 
Pack to December 31............ 7,794,188 10,121,074 
Supply 9,289,061 11,660,822 
Shipments to January 1...... 4,082,122 5,004,472 
Stocks, January 1..............000 5,206,939 6,656,350 
CANNED CARROTS 
1955-56 1956-57 
(Actual Cases) 
Carryover, July 850,681 499,609 
Pack to December 31.......... 1,730,894 2,706,245 
Supply 2,581,575 3,205,854 
Shipments to January 1...... 1,174,618 1,313,797 
Stocks, January 1...........00000 1,406,957 1,892,057 


NEW YORK MARKET 


Buying Picks Up — Success Of Corn Drive 
Alerts Buyers — Tomatoes Spotty — Beans 
Moving—Citrus Firmer—No. 10 Cherries 
Strong—Shipping West Coast Fruits—Sar- 
dines Under Pressure—Tuna, Salmon 
Unchanged—Shrimp Strong. 


By “New York Stater” 


New York, N. Y., Feb. 8, 1957 


THE SITUATION—A stronger mar- 
ket for canned citrus juices, and a pick- 
up in spot buying of canned vegetables 
developed here during the week. Buyers 
were also showing more interest in for- 
warding undelivered committments of 
West Coast fruits to their warehouses. 
Canned vegetable sales here have spurted 
somewhat because of the tugboat strike 
in New York harbor, which has cut 
sharply into fresh supplies. However, the 
full impact of the broadened demand for 
processed produce is not going to canned 
vegetable shelves. Frozen vegetables, 
some of which have been under price 
pressure recently, are sharing in the 
sales boom. 


THE OUTLOOK—The marked success 
which is attending efforts to merchandise 
canners’ surplus corn holdings is coming 
in for considerable attention among 
canned foods buyers. The constructive 
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MARKET NEWS 


way in which this problem has been 
attacked in recent months has tended to 
completely change marketing procedures 
in canned foods, wherein the processor, in 
a season of plenty, was formerly gen- 
erally left holding the bag in a buyers’ 
market. While the canned corn merchan- 
dising drive will not put any corn can- 
ners into the surplus tax brackets, it is 
attaining the end result of moving bur- 
densome supplies into consumption and 
providing the market with a degree of 
stabilization which would have been im- 
possible not too many years ago under a 
similar set of circumstances. Hence, buy- 
ers are now disposed to keep one eye on 
the supply position, where holdings of 
any one canned food are excessive, and 
the other eye on what the canners are 
doing about it as a key to purchasing 
policies. 

TOMATOES — New buying of toma- 
toes out of the Tri-States has been spotty 
this week, with some buyers apparently 
of the opinion that some selling pressure 
may be in the offing. In general, how- 
ever, canners continue to hold standard 
308s at $1.20, with some offerings at 
$1.1714, while 2%4s are listed all the way 
from $1.90 to $2.00, and 10s hold at $7.00 
and up, f.o.b. canneries. These prices are 
still well under the prevailing market in 
the Midwest, which finds standard 303s 
holding at $1.25, 244s at $2.20, and 10s 
at $7.50. Florida remains the low seller, 
with standard 1s at 92% cents, 303s at 
$1.15, 2%s at $1.90, and 10s at $6.75, all 
f.o.b. canneries. 

CORN—Distributors are coming into 
the corn market for additional supplies 
as retail movement continues good, stim- 
ulated by low prices in chains and supers. 
Tri-State canners this week were quoting 
standard crushed golden 303s at $1.05, 
with extra standards at $1.10 and fancy 
held at $1.20 minimum in most instances. 
Fancy wholegrain golden was quoted at 
$1.25, with extra standards at $1.10. 

BEANS—With supplies tight in the 
East, Florida beans have been coming 
into the limelight. Limited offerings for 
prompt shipment were reported out of 
Florida during the week at $1.15 for 
standard 303s, with extra standard cut 
beans at $1.25 and fancy French style 
at $1.50, f.o.b. 


CITRUS FIRMER—Reflecting higher 
raw fruit costs, some Florida canners 
upped their prices on juices this week, 
with orange juice 2s now ranging $1.22% 
to $1.27% and 46-ounce held from $2.70 
to $2.80. Blended 2s are listed at $1.15 
to $1.17%, with 46-ounce at $2.47% to 
$2.55. The market for grapefruit juice is 
generally unchanged, 2s being quoted at 
$1.05 to $1.07% and 46-ounce at $2.25 
to $2.30. Citrus salad and grapefruit seg- 
ments remain unchanged. 

RSP CHERRIES—Reflecting the un- 
balance of the past season’s pack, con- 
tainer-size-wise, the market for red sour 
pitted cherries currently is quite strong 
on 10s and easy on 303s. Canners gen- 
erally are firm at $15 per dozen for the 


institutional size, while 303s are being 
offered fairly freely at $1.90 as a result 
of special promotional allowances which 
many canners currently are offering their 
trade. 


WEST COAST FRUITS—Local sales 
agents for major California and North- 
western canners report a continued up- 
surge in shipping instructions covering 
unshipped balances remaining on con- 
tracts covering the past season’s pack. 
Currently, there is some new business 
being written on fruit cocktail, which has 
been in fairly large supply in first hands. 
No price changes are reported. 

SARDINES—New business in Maine 
sardines has continued limited, and the 
market is under some pressure. While 
Maine canners are quoting quarter key- 
less oils at $7.50 to $8.00 per case, f.o.b. 
canneries, it is reliably reported that 
some sales have taken place in the local 
market as low as $7.30, New York basis. 
The sardine market in California, how- 
ever remains quite strong, with supplies 
well below demand. 

TUNA — Chains and wholesalers are 
still standing on the sidelines, insofar as 
volume replacement of tuna is concerned, 
and traders here do not look for much of 
a pick-up until distributors get some idea 
as to the dents which Lenten demand will 
make in their holdings. A good buying 
movement is anticipated when the trade 
begins stocking up for the warm weather 
months. Meanwhile, prices remain un- 
changed on both the domestic and im- 
ported, the latter being in rather light 
supply. 

SALMON—There was no change noted 
in the salmon situation here during the 
past week. Prices remain firm on the 
Coast, with stocks limited. It is reported 
from Seattle that a corps of Federal 
Trade Commission investigations is delv- 
ing into canned salmon sales records in 
many quarters, — apparently another 
phase of FTC’s enforcement proceedings 
under the anti-trust statutes. 

SHRIMP FIRMER — With Gulf can- 
ner holdings dwindling, and some packers 
completely cleared on large and jumbo, 
the canned shrimp market has been mov- 
ing up. Currently, the market for regu- 
lar pack, 4% oz. tins, is strong at $5.70 
for jumbo, where available, with medium 
at $4.65, small at $4.20, tiny at $3.95, and 
broken at $3.65. The usual differentials 
prevail on the deveined,—all prices f.o.b. 
Gulf canneries. 


CHICAGO MARKET 


Business Activity Continues Good—Corn On © 


The Improve—No. 10 Peas Wanted—Bot- 
tom Falls Out Of Beets—Buying Tomatoes 
More Freely—Beans A Bit Shaky—Apple- 
sauce Slips — Citrus Selling — West Coast 
Fruits Firm—Strong Salmon Market. 


By “Midwest” 
Chicago, IIl., Feb. 8, 1957 


THE SITUATION—Business activity 
continues to perk right along in the Chi- 
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cago market despite the depressing in- 
fluence of a number of very weak mar- 
kets. There has been little forward buy- 
ing these past few weeks except in the 
case of pineapple, cocktail and citrus. It 
seems to be a case of where excellent 
retail movement makes it necessary to 
replenish stocks frequently and that’s 
just what the trade is doing. 


The beet market seems to have no bot- 
tom with prices slipping constantly and 
leading the parade is one of ‘the canners 
of a nationally advertised line who should 
know better. Applesauce canners have 
tried to push the price of sauce to higher 
levels but they are not having any suc- 
cess as this week found sauce selling 
at less money than before. Tomatoes and 
tomato products are barely holding their 
own although the trade seem more in- 
clined to buy than they did at any previ- 
ous time since the new pack became 
available. Citrus was unchanged this 
week but if reports from Florida can be 
believed next week will see another push 
upward. The average distributer here has 
not hesitated to get under cover on these 
recent advances on citrus and shipments 
into Chicago are on the heavy side. There 
is also a lot of pineapple flowing in this 
direction and a lot more to come but the 
trade are beginning to worry about a 
dock strike this month as apparently 
little or nothing has been settled during 
the current cooling off period. Otherwise, 
everything appears to be under control. 


CORN—The situation on this item con- 
tinues to improve although at a very slow 
rate probably due to large unsold stocks 
for which a home must be found. Tens 
are showing more staying power than 
shelf sizes and fancy grade is now held 
at a bottom of $8.25 with many canners 
at $8.50. Standard cream style in 303s is 
up to $1.05 and fancy is selling readily 
at $1.20 although some segments of the 
industry have put a price of $1.25 on this 
item and insist they are going to hold 
at this level. 


PEAS—Anyone with No. 10 peas of 
any grade or description to sell would 
only have to drop a casual hint that they 
were available and he would probably get 
crushed in the rush to buy. Prices mean 
just about nothing in a case like this as it 
boils down to the problem of finding 
goods for sale and nothing else. It’s diffi- 
cult to remember when peas were this 
short in Wisconsin and it’s still a long 
way until the new pack in June. 


BEETS—At the opposite side of the 
ledger is the item of beets. If prices get 
any lower the buyer will be getting beets 
for nothing and asking the canner to pay 
the freight to his warehouse. There have 
been feeble attempts to hold the line at 
some place or other but none of these 
have been successful and prices are 
quoted at all kinds of levels. It’s going to 
be a tough year for beet canners and 
what makes it worse is that many of 
them pack corn as well. A few more of 
the boys won’t be around next year. 
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MARKET NEWS 


TOMATOES — The market is no 
stronger but the trade are more willing 
to buy. Standard 303s are moving much 
better the last few weeks at $1.25 while 
ones are selling at $1.00 and tens at $7.50. 
Extra standards vary considerably which 
is not unusual but buyers here are buying 
at $1.40 for 303s and $7.75 to $8.00 for 
tens. 

BEANS — The market on fancy cut 
green beans is a little on the shaky side 
probably effected by price cutting from 
the West Coast on Blue Lakes. Fancy 
three sieve cuts in 303s are generally 
listed at $1.50 with tens at $8.25 to $8.50. 
Extra standards are in much better posi- 
tion and are held at $1.30 and $7.00 and 
up with the latter size becoming very 
tough to find. Standard cuts are offered 
at $1.05 to $1.15 and $6.50. 


APPLESAUCE — The sauce industry 
has been advertising the fact for some 
time that applesauce was going to cost 
more money and prices were quoted as 
high as $1.60 for 303s and $8.50 for tens 
although it has been possible right along 
to buy at $1.55 and $8.00. Now, however, 
the market has slipped off to $1.45 for 
fancy 303s but seems to be holding at the 
$8.00 figure on tens. There must be more 
sauce to sell than had been anticipated 
originally. 

CITRUS—Sales of citrus have been ex- 
cellent here in the face of a continually 
advancing market and judging by sales 
figures from Florida, Chicago has not 
been an exception. Last week there were 
1,247,000 cases of canned citrus shipped 
from the sunny state of Florida and a 
total of over 4,000,000 cases during the 
month of January. The market is strong 
at $2.30 for 46 oz. tins of natural grape- 
fruit juice, $2.55 for blend and $2.80 for 
orange with further increases predicted. 


WEST COAST FRUITS—This market 
continues quiet but fairly firm. Cling 
peaches in tens are very much in demand 
with just about nothing offered from Cal- 
ifornia. Cocktail has had its fling for the 
moment but prices are firm at $2.00 for 
303s, $3.10 for 2%s and $11.45 for tens 
all choice grade. The trade loaded up at 
previously lower prices. Pears are more 
plentiful than they were before indi- 
cating movement is not what had been 
expected. Prices are generally unchanged 
though with choice grade listed at $2.35 
for 303s, $3.60 for 2%s and $13.00 for 
tens although there has been some price 
shading on the latter size particularly 
on the less desirable counts. Prune plums 
appear to be in ample supply but the 
market is steady at $7.75 for fancy tens, 
$2.25 for 2%s and $1.57% for 303s. 


SALMON—There are also a few more 
offerings of salmon than there has been 
and this week even found some 1 lb. items 
listed for sale. Alaska reds in this size 
are offered at $34.00 with medium reds at 
$31.00 and chums at $23.00. Tall reds 
are usually quoted at $33.00 with pinks at 
$23.00 and chums at $21.00. Despite the 
additional offerings it is still a very 
strong market. 
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CALIFORNIA MARKET 


Dry Weather Affecting Prices—Asparagus, 
Spinach Late — Tomatoes Selling — Elberta 
List Revised—Olive Shipment Hit All-Time 
High—Salmon Moving—Sardine Pack Ends. 


By “Berkeley” 
Berkeley, Calif., Feb. 8, 1957 


THE SITUATION — The dry spell 
which continues to hold California in its 
grip, and which promises to hold down 
canned packs in many lines, is com- 
mencing to have an effect on prices on 
some of the items packed in record-break- 
ing quantities last year. Most lists re- 
main unchanged, but it is noted by the 
trade that these are now quite closely 
maintained, with even a few advances 
here and there. Shipping is keeping up 
well, indicating that distributors are not 
overstocked and that canned products are 
going into consumption at a steady rate. 
Last year, weather conditions were such 
that record crops were produced and 
processed. This year, no such crops are 
expected. 


ASPARAGUS — Fresh asparagus is 
later than usual in making its appearance 
on the fresh markets, but canners sug- 
gest that this is hindering the sale of the 
canned item, rather than otherwise. They 
note that when the fresh item first 
appears in the markets the price is so 
high that many housewives look at it 
longingly and then make purchases of 
canned asparagus. Canners are carrying 
rather heavy stocks and discounts from 
current lists for prompt shipment. Lists, 
in general, remain unchanged from re- 
cent months, Prices on the No. 2 size in 
green tipped and white hover just above 
the $4.00 mark for fancy in all six sizes 
of spears above medium, small and un- 
graded. 


SPINACH—New crop spinach will also 
be somewhat later in reaching the can- 
ning stage than usual and this is result- 
ing in unexpected calls for the canned 
item from canners stocks. Some fancy 
has been moved of late at $1.12% for No. 
303, $1.50 for No. 2% and $4.60 for No. 
10, but many sales are at a slightly 
higher level. 

TOMATOES — Tomatoes, and tomato 
products, have been moving very freely 
in recent months and a recent industry 
statement indicated that for the last six 
months in 1956 shipments were up more 
than one million cases from the showing 
for the corresponding period in 1955. 
Canners have been making every effort 
to sell part of their packs in new markets 
and have been quite successful in this. 
Sales of standards have been reported 
during the week at $1.25 for No. 303s, 
$1.50 for No. 2s, $1.80 for No. 2%s and 
$6.75 for No. 10s. Some canners are push- 
ing sales of juice on the basis of $2.35 for 
46 oz. 


CARROTS—The canning of carrots on 
the West Coast has been completed, with 
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reports indicating a rather light pack 
on sliced, but with a good output on diced 
and shoestring. No. 303 is quoted at 
$1.50 for sliced and $1.22% for shoe- 
string or diced, with No. 10s offered at 
$7.25 for sliced, $5.70 for shoestring and 
$5.40 for diced. 


PACK FIGURES—The Canners League 
of California has brought out figures on 
the 1956 California pack of canned veg- 
etables not previously released. The pack 
of green beans amounted to 1,691,237 
cases, that of carrots, 260,751 cases and 
“Other Vegetables,” 3,669,392 cases. The 
“Other Vegetables” were made up of 
Artichokes, Beets, Brussel Sprouts, Cel- 
ery, Mustard and Turnip Greens, Lima 
Beans, Onions, Peas, Peas and Carrots, 
Vegetable Salad, White Potatoes, Sweet 
Potatoes, Yams, Pumpkin, Hominy, Dried 
Beans and Dried Peas. The pack of Dried 
Beans, Dried Peas and Hominy included 
in this category amounted to approxi- 
mately 1,400,000 cases. All these are 
shown in actual cases. 


PEACHES—High inventories have led 
canners to bring out new lists on Elberta 
peaches, with those of independents 
largely on this basis: Fancy No. 303s, 
$2.00; No. 2%s, $2.95; No. 10s, $11.95; 
Choice No. 3038s, $1.95; No. 2%s, $2.82%; 
No. 10s, $11.20; dessert cuts No. 303, 
$1.85; No. 244s, $2.60 and No. 10s, $10.10. 
Sales of this item often hinge on the 
grading, over which there is considerable 
difference of opinion. One cannery sales 
representative advises that the season 
opened with sales of No. 2% fancy, 
halves or sliced, at $3.45. A few weeks 
ago sales were made at $3.20, and now the 
price is $2.95. No. 303 fancy opened at 
$2.22%, dropped to $2.10, and are now 
priced at $2.00. 


OLIVES—Canned ripe olive shipments 
out of California in November, 1956, set 
an all-time high for this month and 
proved the largest for any month since 
February, 1947. The canned carryover 
as of December 1, the opening of the new 
season, was but 124,961 cases, against 
182,663 cases a year earlier. Cases are 
on the basis of 48/ No. 1 talls. 


SALMON—The canned salmon move- 
ment out of storage at Seattle, Washing- 
ton has picked up quite noticeably of late 
and this is expected to continue into 
March. Canners are reporting that chum 
salmon is moving rather slowly in the 
East and South, but that the higher 
priced red, or sockeye salmon, is moving 
quite freely. Red salmon of Alaskan pack 
moves at $33.00 a case for No. 1 talls, 
with pink at $23.00 and chum at $21.00. 


SARDINES—tThe sardine fishing and 
canning season in California has come to 
a close, operations in southern California 
waters having ended at midnight, Febru- 
ary 1. The catch for the season totaled 
31,008 tons, against 73,598 tons for the 
previous season. Little, if any, of the 
canned pack is still in first hands. 
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